
 

All prices displayed are subject to 10% VAT and 15% service charge 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 

     Vegan option available  

 

 

 

 

 

TO START 
 MAIN COURSES 

 

MER 

Chilled Poached Lobster | 49 
spicy lobster aioli, avocado, grapefruit 

DB Smoked Salmon | 36 

crème fraiche, capers, mimosa garnish, bread chips 

wine pairing; william fevre chablis, chardonnay, france  | $34 gls 

 

White Gaspacho | 39 

snow crab, almond soup, grapes. melon, cucumber 

Tuna Tataki | 36 

cucumber, mango, avocado, cassava chips, jerk spices  

wine pairing; lioco, chardonnay, sonoma coast, usa  | $26 gls 

 

Grilled Octopus Provencal | 38 

olive oil, crushed potatoes, confit tomato, tapanade 

 

Conch “Louie” | 36 

lettuce, conch, poached shrimp, avocado, french cocktail sauce  

 

Caviar | 265 
Traditional accompaniments 
Kristal 1 OZ.  

 

TERRE 

 

Beef Tartare | 36 
cornichons, capers, gem lettuce, baguette croutons 

 

La Tete d’Or Caesar Salad | 32 
anchovies, parmesan, brioche breadcrumbs 

 

Burrata | 38 
heirloom tomato, basil, olives, focaccia, smoked tomato dressing 

wine pairing; pazo de san mauro, albariño y loureiro, spain | $25 gls 

 

Foie Terrine | 42 
mango chutney, pickled mustard seeds, toasted brioche  

 

Leek Vinaigrette | 32 
mustard-egg dressing, frisée, toasted hazelnuts  

 

 

 

MER 

Mahi Mahi à la Plancha | 68 

 roasted peppers, crispy cous cous, sherry vinegar 

wine pairing; william fevre chablis, chardonnay, france  | $34 gls 

 

Seafood Rigatoni | 58 
spicy lobster sauce, shrimp, capers 

 

Red Snapper “Chaudrée” | 69 
chowder sauce, leek fondue, bacon  

wine pairing; dom. delaporte chavignol, sauvignon blanc, france | $30 gls 

 

Dover Sole for Two | 175 

rice, broccolini, almonds, sauce grenobloise 

wine pairing; william fevre chablis, chardonnay, france  | $160 btl 

 

 

 

TERRE 

 

Tournedos Rossini | 125 
wagyu beef tenderloin, foie gras, spinach, pomme dauphine, black truffle sauce 

wine pairing; chateau carbonnieux, cab. sauvignon, france  | $60 gls 

Poulet Aux Morilles | 54 

roasted chicken breast, sauce morel, spring peas 

Vadovan Spiced Cauliflower | 42  

couscous, grape sauce vierge, herb salad 

 

Honey Spiced Duck | 68  
endive, fennel, pistachio 

wine pairing; mission de picpus, malbec, france  | $32 gls 

 

Grilled Berkshire Pork Chop | 64 
yellow squash puree, petit ratatouille, basil  

 

GARNITURES | 16 

broccolini | pommes frites | rice | mash | green salad 



 


